KOREAN | FOOD SCI. TECHNOL.
Vol. 17, No. 2(1985)

EXS Bl ojxe HAU7IE ¥ MEY=U JE

MAE - Fof - TR
SECEETERE TP
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Abstract
This study was carried out to investigate the storage stability of Yackwa (a Korean fried cake made

from wheat flour, honey and 20% oil), with the variation in frying oils (soybean oil of fresh or heat-treated,
corn oil and rapeseed oil) and storage conditions (temperature, humidity and in dark or under fluorescent
light) for 20 weeks period.
peroxide value of 20 meq/kg after 13 weeks.

In 5°C storage, acid and peroxide values increased slowly, showing the
In 40°C storage, acid and peroxide values increased
remarkably. The product became harder at storage humidity of 25% and softer by moistening at storage
humidity of 80%. Acid and peroxide values of Yackwa from corn, rapeseed and soybean oils increased
with storage period, to a different extent. The values of fluorescent groups, especially rapeseed oil group,
were higher than those of control groups and the heat-treated oil groups were higher than those of fresh
oil groups. Sensory scores for rancid flavor were gradually increased with the storage period in all
groups. There was no significant difference with the kinds of frying oils, storage conditions and heat
treatment. Correlation of sensory scores with acid values was positive throughout whole storage period,

with low y -values. Its correlation with peroxide values was positive up to 6th week but negative at 9th

week of storage.
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Table 1. Materials used for Yackwa preparation

Raw material Volume Weightj
Wheat flour(medium) 2 cups 240 g
Sesame oil(crude) 3 tablespoons n g
Ginger extract 1 tablespoon 4 g
Honey 3 tablespoons 14 g
Table salt 1 teaspoon 25g
Black pepper 1/4 teaspoon 052
Sake (rice wine) 2 tablespoons 9 g
Corn syrup 1 cup 300 g
Cinnamon powder 1 tablespoon 29

) Mgl T AE N R AR 49 115

AnlE FHYY

obzol §#¥ #4& Soxhiey 347 2o} &}
dEolej2g Lol < 10417 ¢ 32 F 40
£ FHA7T AR, YAAL KA R W] A
Zs F43E%E S9G4S American
Association of Cereal Chemists]"®-¢ Al&3l9x
F4RE S Leay]® e A48l 2389,

BsYM ,

A Aol g FeAA WL zelAAFY HA
4 (scoring method) & Al sidct, V5 FHAIYLE )
s AFdddst Y4 1032z P8
o, 4#3e FEE 55FLE U 1, 3, 5,
7, 9422 U 4NAS AEFE S A
#& YehEF gt VEAAEY £Ye dF1
of st AL W HAAEG HHAVIES FHE
geldted 1 ¢ HAY ez Agsdr, A4
sists 712 Schaal oven testel &g Awidg-e
3o 95°C L8 594 ARY A& AE-8d
o,

#z 9 1@

XN 25 % §£9 I@

d#E FEE 22T FEAdut el ¥x 5T
3 40°Cell 27 AASHA FAAES g 4
Ege] WE Ao

7zt ARzAel g gk Hse Fig 13 2
of, 5CHACYAR)LHANA At FIHAEL H
34 stabdeh, A F% 25% AAF A 81%
o AAg Ase & ezt ek wdHAM FAAEF
Q 4FHE Ao AAY A AFEEE FAAHA
2 4%e FA 4t Aoz 449,

0---0 RH 238 (40°C)
o&—a 818 (%)
A---apH 798 (40°C)

ACID VALUE (mg/g oil)

2 . 2 a a2 a P
[ 2 & 6 ] 10 12 14
STORAGE PERIOD  (WEEKS)

Fig. 1. Effect of storage temperature and humidity
on the acid values of oil extracted from Yackwa
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Fig. 2. Effect of storage temperature and humidity
on the peroxide values of oil extracted from Yackwa
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Fig. 3. Effect of storage temperature and humidity
on the moisture of Yackwa
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Fig. 4. Effect of frying oils on the acid value of oil
extracted from Yackwa stored in dark
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Fig. 5. Effect of frying oils on the peroxide value of
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Fig. 6. Effect of frying oils on the acid value of oil
extracted from Yackwa stored under fluorescent light
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Table 2. Sensory scores for ;'ancid flavor of Yackwa, made of different frying oils, in storage at 35C

. . . Sensory scores (mean+S. D.)
Frying oil Light
3 weeks 6 weeks 9 weeks
. control 3.0 = 094 -3.8+1.18**N- 5. 4.01£1.03**N-5

Soybean oil
fluorescent 46 + 112 3.8+1.39 38+1.18
. i dontrol 1 36 = 1.03%® 40+1.19 4.2+1.02

Corn oil

fluorescent 50 =+ 1.15° 44+1.28 4.6+1.26
i control 34 + 112 38+1.30 44+1.28

Rapeseed oil
fluorescent 38 + 1.30% 46+1.26 44+1.16

*Any two means followed by a common letter are not significantly different at 5% level by Tukey’s procedure.
**Not significantly different at 5% level by Tukey’s procedure.

Table 3. Sensory scores for rancid flavor of Yackwa, made of fresh and heat-treated soybean oils, in sto-
rage at 35°C

. . . Sensory scores (mean+S.D.)
Light Frying oil
3 weeks 6 weeks 9 weeks
fresh 30 + 094 * 3.8+1.18**N- 5. 4.0+1.03%*N 5.
Control
heat - treated 46 =+ 112 52+121 48+1.21
fresh 46 + 1.12= 3.8+1.39 3.8+1.18
Fluorescent
heat - treated 48 + 141* 5.4+1.36 5.0+0.97

See footnote in Table 2.
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Table 4. Correlation coefficients of sensory scores wi-
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Correlati ici
Constant orrelation coefficients
3 weeks 6 weeks 9 weeks
Acid value 0.468 0.521 0.599
Peroxide value 0.546 0.441 —0.472
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